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•  Housekeepers'  Chat  Monday,  Feb.  27. 

(NOT  FOR  PUBLICATION) 

Subject:  "Making  Old  Furniture  Look  Like  New. 11    Notes  on  furniture  from  Forest 
Service;  menu  and  recipes  from  Bureau  of  Home  Economics,  U.  S.  Department  of 
Agriculture . 

Bulletins  available:   "Floors  and  Coverings,"  and  "Housecleaning  Made  Easier." 
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If  you  are  looking  for  reliable  information  about  hardwood  floors,  and 
the  care  of  furniture,  if  you  want  a  well-planned  menu,  including  a  dessert  that 
you  will  enjoy  to  the  last  crumb  and  morsel  —  then  you  will  be  interested  in  to- 
day's chat,     I  suggest  that  you  get  your  pencisl  and  paper  right  now,  and  be 
ready  in  case  you  want  to  write  down  the  answers  to  these  furniture  questions. 

First  question:  "We  have  just  moved  into  a  new  bungalow,  which  has  beau- 
tiful hardwood  floors.  The  floors  are  varnished.  Will  you  tell  me  how  to  keep 
them  looking  nice?" 

Answer:     In  the  regular  course  of  housecleaning,  the  housewife  should  re- 
move the  dust  from  varnished  floors  with  an  oiled  mop,  or  by  pinning  a  damp,  soft",, 
cloth  over  an  ordinary  broom,  so  that  the  dust  will  adhere  to  it  more  readily. 
Be  sure,  however,  to  wipe  the  floor  dry,  with  a  dry  cloth,   immediately  after 
using  the  damp  cloth.     In  case  some  dirt  should  still  stick  to  the  floor,  use  a 
little  lukewarm  water  and  soap,  being  careful  to  cleanse  this  off  as  quickly  as 
possible,  and  wipe  dry.     For  removing  stains,  use  a  cloth  saturated  with  turpen- 
tine or  benzine . 

If  the  finish  is  dull,  after  the  floor  has  been  thoroughly  cleaned,  go 
over  it  with  a  cloth,  moistened  slightly  with  floor  oil.    Rub  the  finish  until 
the  luster  returns.     Be  careful,  though,  not  to  leave  the  surface  oily  so  that 
dust  will  stick  to  it,  and  form  a  gummy  coating. 

Second  question:     "Is  it  all  right  to  use  water  in  cleaning  waxed  floors?" 

One  should  guard  against  the  use  of  water,  or  even  a  damp  cloth,  on  waxed 
floors,  except  in  cases  where  a  waxed  floor  is  so  badly  soiled  that  it  must  be 
refinished.     It  is  not  advisable  to  use  an  ordinary  oil  mop,  on  waxed  floors, 
either,  as  the  oil  forms  a  coating  which  holds  dirt,  and  eventually  a  scum  of 
dirt  will  form  over  the  wax  and  be  held  by  the  oil, 

Third  question:     "Please  tell  me  how  to  take  care  of  veneered  walnut  fur- 
niture, which  is  finished  with  a  varnish." 

Answer:     Walnut  furniture  which  is  finished  with  a  varnish  should  never 
be  dusted  with  pressure.    Ninety  per  cent  of  present-day  pieces  are  flat  or 
"dull  rub"  finishes.     As  you  use  a  duster,  wipe  with  the  grain  of  the  wood. 
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Remove  finger  marks  with  a  moist  cheesecloth  rag,  on  which  a  few  drops  of  some 
good  f-orniture  cleaner  have  "been  applied,     Stroke  or  wipe  with  the  grain,  The 
surface  will  appear  smoky,  from  the  moisture.     Then  clean  it  off  with  a  new, 
soft,  absolutely  clean  rag.    Remember  that  too  much  friction  makes  a  polish,  and 
in  a  few  years  time,   if  too  stringent  application  of  the  cleaner  is  employed,  the 
furniture  will  have  .a  high  polished  surface  instead  of  a  mat  surface. 

Pieces  of  furniture  which  are  finished  with  wax  may  be  kept  in  good  con- 
dition by  cleaning  with  a  soft  cloth,  on  which  there  is  a  bit  of  wax. 

You  may  be  interested  to  know  that  your  veneered  furniture  will  give  ex- 
cellent service,  if  it  is  carefully  handled.     Never  place  extremely  hot  dishes 
on  your  dining  room  table.     Some  table  tops  will  stand  the  heat,  but  others  will 
not.    Be  careful  not  to  strike  the  edges  of  drawer  fronts  and  tops  a  severe 
blow,  and  thereby  chip  the  veneer. 

I  was  talking  with  a  friend  of  mine  in  the  Forest  Service  recently,  and 
he  gave  me  an  idea  to  pass  on  to  you.     I  told  him  I  wanted  to  make  my  furniture 
last  as  long  as  possible,  for  economy's  sake. 

"A  worthy  motive,"  said  he,   "but  there  is  another  good  reason,  for  making 
your  furniture  last  a  long  time,     Wise  care  of  your  wood  furniture  and  flooring 
is  one  small  contribution  you  can  make  to  the  cause  of  conservation. 

"The  hardwood  forests  of  the  United  States,  which  go  to  the  manufacture 
of  furniture  and  flooring,  are  being  cut  faster  than  they  are  being  regrown. 
Wasteful  use  of  wood,  all  the  way  from  the  cutting  of  trees  in  the  woodland, 
through  the  mills,  and  into  the  home,  contributes  just  that  much  more  toward 
hastening  the  day  which  might  possibly  come  when  good  hardwood  flooring  and  hard- 
wood furniture  will  be  extremely  scarce  and  costly  articles. 

"But  with  good  forestry  practice,  such  a  condition  need  not  come  to  pass. 
Probably  the  greatest  enemy  to  reforestation  is  fire,     Fire  destroys  the  young 
trees  which  would  some  day  go  into  the  making  of  furniture.     Forest  fire  pre- 
vention is  everybody's  business,  even  the  housewif e 1 s .     You  can  insist  that 
everyone  you  know  never  allow  a  forest  fire  to  get  started  throxigh  his  or  her 
carelessness,  Aunt  Sammy.11 

I  took  my  friend's  lesson  to  heart,  and  I'm  glad  to  pass  it  on  to  you. 

Perhaps  you're  wondering  now  why  I  haven't  said  more  about  "making  old 
furniture  look  like  new. "    The  reason  is  that  I  found  two  bulletins  which  con- 
tain a  great  deal  more  information  than  I  could  give  you  in  a  week. 

The  first  bulletin  is  called  "Eousecleaning  Made  Easier."     It  tells  how  to 
clean  walls,  ceilings,  woodwork,  furniture,  windows,  etc.     It  also  contains  di- 
rections for  making  floor  wax  at  home,  and  furniture  polish.     I'll  give  you  the 
formula  for  furniture  polish  this  morning.     You  may  want  it  before  you  send  for 
the  bulletin.     For  this  furniture  polish,  mix  1  part  of  raw  linseed  oil,  with 
two  parts  of  turpentine,  and  add  a  little  melted  beeswax,  if  you  like.  One 
part  of  raw  linseed  oil,  with  two  parts  of  turpentine,  and  a  little  melted  bees- 
wax, if  desired.     It's  a  very  convenient  polish  for  rubbing  up  fitrniture. 
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The  other  "bulletin  you  might  send  for  is  called  "Floors  and  Floor  Cov- 
erings."    It  tells  all  about  floors  —  old  ones  and  new  ones,  and  all  a"bout  rugs, 
carpets,  and  mattings,  how  to  clean  them,  and  mend  them,  and  so  forth. 

I'm  ready  for  the  dinner  menu  now,   if  you  are.     How  would  you  like  a 
good  Kidney  Stew;  Winter  Squash;  Quick-Cooked  Spinach;  and  Gingerbread  with  a 
Cream  Cheese  Filling?     I  think  this  will  be  a  right  popular  meal. 

If  you  have  a  Radio  Cookbook,  you  need  not  take  the  recipes  today.  Other- 
wise, you  may  write  the  recipes  for  Kidney  Stew  and  the  Gingerbread  Filling. 

First,  the  Kidnew  Stew.     Nine  ingredients; 

1  beef  kidney.  1  tablespoon  thinly  sliced  onion. 

1  cup  diced  potato.  3/4  teaspoon  salt. 

1  tablespoon  flour.  1  tablespoon  butter,  and 

1  tablespoon  chopped  parsley.  1  egg  yolk. 
Few  drops  tabasco. 

Everybody  have  nine  ingredients,  for  Kidney  Stew?    Perhaps  I'd  better 
repeat  them:  (Repeat) 

Wash  the  kidney  well,  remove  the  skin,  and  most  of  the  fat.     Cover  with 
cold  water  and  heat  slowly  to  the  boiling  point,  discard  the  water,  and  repeat 
the  process  until  there  is  no  strong  odor  and  no  scum  on  the  water.     Then  add 
more  water  and  simmer  the  kidney  until  tender.     Cut  the  kidney  into  small  pieces. 
Cook  the  diced  potato  and  onion  and  add  to  the  cut  kidney.     Thicken  the  liquid 
with  the  blended  flour  and  butter,  and  cook  for  a  few  minutes  longer.     Take  the 
stew  from  the  stove  and  stir  in  the  beaten  egg  yolk,   the  parsley,  and  tabasco, 
The  heat  of  the  stew  will  cook  the  egg  sufficiently. 

Next,   the  Cheese  Filling  for  the  Gingerbread.     This  is  truly  delectable. 
Five  ingredients,  for  Cream  Cheese  Filling: 

2  Neufchatel  or  cream  cheeses.  1/2  teaspoon  salt,  and 
2  cups  chopped  dates.  Cream. 

1  cup  chopped  nuts. 

I'll  repeat  the  five  ingredients,  for  Cheese  Filling:  (Repeat) 

Mash  the  cheese  and -mix  with  it  enough  cream  to  give  it  the  consistency 
of  a  soft  filling.     Add  the  dates,  nuts,  and  salt,  and  mix  well.     Split  open  a 
thick  loaf  of  hot  gingerbread,   spread  the  cheese  mixture  on  the  lower  half,  re- 
place the  upper  part  and  press  it  down  lightly.     The  quantity  of  cheese  filling 
given  here  is  enough  for  a  loaf  of  gingerbread  about  8  by  10  inches.     Serve  the 
gingerbread  while  still  hot. 

To  repeat  the  menu:  Kidney  Stew;  Winter  Squash;  quick-Cooked  Spinach;  and 
Gingerbread  with  Cream  Cheese  Filling. 
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